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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 85971 .
Date of Inspection: é/)m(/ y

Phane: (530) 283-6355 FAX (530) 283-6241

Facility Name: /jé‘/;g/} /W ///9’4/ ST7g UC Phone Number £23 2.~ WZ PRID #_.ML__

Facity Site Address: _ /5 3 £/ S~ City. _ e A Zp_SLe 28 e
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See reverse side for the code sections and general requirements that correspond to each violation listed below
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in=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE R diF;O_D F’;OM APPROVED SOURLES
’2& 11, Demonstrauon of knowledge; food salely cortficalion ANanaiaeay S(‘ s - s'.zczfnpza:;ge:ﬁfsrgeaﬁp:‘mf;;”x o
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2% S 31‘;43 :l’scharge from eyes, nose, and mouth — _CONSUMER ADVISORY .
i 4. Proper ealing, tasfing, drinking o lobacca use N ¢ :nae ;gz‘i‘("e”:f ?:GV;SOW provided for raw or § N
PREVENTING CONTAMINATION BY HANDS - Highsly Sustantiols Fopuiations
)C 5. .r;z\::d?ean and properly washed; gloves used X 20. Licensed _heam\ care faciities! public & private
’)C “ 6. Adequale handwashing facilties suppied & \\ /| schoas: prohibited ’ﬁiﬁ_’;‘;“ ?%%?‘?VATER
N accessible = i
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/ 7. Proper hot and cold holding temperatures 1 T AL DISERC;ZAL :
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i 8. Proper cocling methods i

; 10, Proper cooking time & lemperalures | ]

"X 14. Proper rehealing procedures for hot holding | &\
/ PROTECTION FROM CONTAMINATION
K 12. Rejumed and re-service of fond N

_@“&S\\\ 13. Food in good condition, safe and unadulter aled &

1 14, Food contact surfaces: clean and sanilized
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24, Person in charge present and performs dulies 39, Thermometers providad and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: propery used and stored .
25, Personal cleanliness and hair testraifls © = PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing. proper backilow devices
42. Garbage and refuse propely disposed, facifities mainained

26. Approvad thawing methods used, frozen food ‘
43, Toilgt faciities. properiy constructed, supplied, cleaned

21. Food separated and prolecied

28, Washing truits and vegelables 44, Premises; personalicieaning ilems; vermin-prooimg

29, Toxic substances praperly identified, stored, used i PERMANENT FOOD FACILITIES
45. Floor, walls and ceflings: built, maintained, and clean

FOOD STORAGE/ DISPLAY/ SERVICE
48. No unapproved private homes! living ot sleaping quariers

36. Food storage:; food storage containers identified
31. Consumer self-servite : SIGNS/ REQUIREMENTS
32. Food properly iabefed & Honesty presented’ 47. Signs pos(ed {ast inspeclion report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENY
| 48. Plan Raview

33, Monlood contac! surfaces clean
34, Warewashing faciliies; installed, maintained, used; tes! strips
35. Equipment/ Ulensils approved; installed; clean; good repair, capacily 50, Impoundment

§1, Permil Suspension
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38, Adequale venlilation and lighting; dasxgnatad areas, Use

T P S = VNS o B
M

Received by (S»gnature) (/Q
e
Specialist {Print) // =i ialtst (Si / Re-inspection Date; -2, é

49, Parmils Avaliable




